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J(:A Weekend Brunch

A Buink o Begin
Bloody Mary, Champagne Cocktail, Belini,

Kir or White Wine Spritzer, Tsingtao Beer, Virgin Mary
Fruity Lemonades or Iced Teas, Fresh Orange Juice

Harters & Snlade

Tomato Soup with fresh Burrata Cheese,
finished with a dollop of basil pesto
Served hot or cold

P

A Citrus Salad ~
Orange supremes, ruby grapefruit,
charred fennel & fresh mint, dressed with a cassis vinaigrette

Fomold

French Toast
with banana flambé & Chantilly cream, dusted with cinnamon

Fomald

Cured Salmon on potato rosti
with peppery rocket and a tangy caper mayonnaise

Fomald

A Pork and Foie Gras Terrine
with fig jam and Melba’s toasts

oS

Lightly seared Yellow Fin Tuna
with a salad of green beans, Lilliput capers, black olives,
cherry tomatoes and soft quails egg

Fomold

A Bowl of Fresh Seasonal Fruit
including melons, stone fruits and berries
served with a pot of whipped honey yoghurt and pistachios

oS

A classic Caesar Salad ~
served with or without anchovies

with Nping 2o pllow...
Buttermilk Fried Chicken
with sides of coleslaw, Cajun fries and jalapeno mayo
e

A Vegan Gnocchi of sweet potato and cassava root,
on a bed of creamy cashew curds
and dusted with dried olive and purple rice salt

P

Ful Medames ~
An Egyptian dish of broad beans
cooked with cumin and lemon served with a happy egg,
warm flat bread and a tomato salad

Fooedd

Fish and Chips ~
fillets of fish fried in a light beer batter with fat chips,
tartare sauce & a tart parsley salad

Poooy

Steak Diane ~
Paillard of beef with a Cognac, butter & shallot sauce
served with creamed potatoes and spinach

Cggé
Eggs Benedict or Florentine ~
Poached happy eggs with crispy bacon

or sautéed spinach [or both] sitting on toasted muffins
topped with Hollandaise auce

Fomedd

M’s Full English Breakfast
Beef steak, Two fried eggs, garlic mushrooms, roasted tomato,
hash browns, baked beans and a toasted English muffin

Poooy

Egg Royale with Serrano ham, gruyere cheese,
and peppery arugula on toasted buttery brioche

on e Bund @wzg%

Choose from ~ an Organic New Zealand Venison patty
or a vegetarian Chickpea & Lentil patty
served with grilled tomato, brie cheese, onion jam
and rocket on a sesame seed bun with French fries

wamd tem to Fimidh

Flourless Chocolate Cake
with a scoop of vanilla ice cream

Aoy

Strawberry and Rhubarb Tart
topped with Vanilla ice cream

VY
Cold lemon Soufflé
oo
Baba-au-Rhum — Yuml!!
P
M’s very famous Pavlova
P

A nice piece of Cheese
served with nuts and fruit bread

oo
Turkish coffee with Turkish delight and baklava
P

lce Creams and Sorbets ~
our own ice creams and sorbets
made with the best seasonal produce ~
you pick and choose

waaimah&mgawcbfml
amd limitless Lea or coffee 298 rmb
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0% dervice charge applies

7/F, No.5 The Bund (corner of Guangdong Lu), Shanghai
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Tel: (86 21) 6350 9988

www.m-restaurantgroup.com
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~ ZHIA ~
Bloody Mary, Champagne Cocktail, Belini,

Kir or White Wine Spritzer, Tsingtao Beer, Virgin Mary
Fruity Lemonades or Iced Teas, Fresh Orange Juice
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